Peppers are a rich source of carotenoids and are one of the top ten contributors to the dietary intake of the carotenoids lutein and zeaxanthin in both the Republic of Ireland and Spain (1) . Therefore, we determined the content and bioaccessibility of carotenoids from red, green and yellow sweet (Bell) peppers. Carotenoid bioaccessibility, which is defined as the amounts of carotenoid(s) that are available for absorption in the gut after digestion, is a good indicator of carotenoid bioavailability (2, 3) .
Values are means for four independent experiments. r,g,y Means with unlike superscript letters denote a significant difference between the peppers; one-way ANOVA, followed by Tukey's multiple comparison test; P < 0.05.
Of the red, green and yellow peppers, the red variety contained greater amounts of b-carotene (P < 0.05) and zeaxanthin. The yellow peppers had the lowest carotenoid content. The green colour of green peppers is principally due to the presence of chlorophyll and to carotenoids typical of the chloroplast such as lutein. Likewise, in the present study, the green bell variety had more lutein than the yellow (P < 0.05) and red bell peppers. The bioaccessibility of b-carotene was significantly greater (P < 0.05) from both green and yellow peppers compared to their red counterparts. Lutein was more bioaccessible from yellow than red and green (P < 0.05) peppers. Our findings show that red, green and yellow sweet peppers have different carotenoid profiles. Furthermore, carotenoid bioaccessibility varied within and between the three pepper varieties. These data suggest that the location of each carotenoid within the food matrix and/or carotenoidcarotenoid interactions may influence the bioaccessibility of carotenoids. This work was supported by Science Foundation Ireland (PI Award 04/IN3/B509).
